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Abstract: In this study, the contents of four iodine forms, including iodide ion (I'), iodate (I05), mono-iodotyrosine (MIT)
and diiodotyrosine (DIT), were determined in the blanching water, rinsing water, saline water and processed kelp to study
the dissolution patterns of iodine forms during the blanching, rinsing and salting of kelp. The I contents in fresh, blanched,
primarily rinsed and secondarily rinsed kelp were 1 689.41-8 753.24 mg/kg, and the contents of 10, ranged from 42.67 to
442.00mg/kg. The contents of MIT and DIT ranged from 698.22 to 861.90 mg/kg and 123.97 to 158.67 mg/kg, respectively. During
the blanching process, the dissolution rates of I, MIT and DIT were the highest, which were (64.38 = 2.99)%, (19.35 + 0.97)%
and (6.55 = 0.53)%, respectively. With increasing kelp addition, the contents of I , MIT and DIT in the blanching, rinsing
and saline water first increased and then leveled off, and the content of 105 in all waters showed a monotonously increasing
trend. With increasing number of kelp rinsed, the dissolution rate of I decreased first and then basically remained unchanged.
Compared with fresh kelp, the dissolution rate of T in the first rinsed kelp decreased by (80.72 + 2.66)%, and iodine was released
into water mainly in the form of I', with the maximum release being recorded during the blanching process.
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Fig. 1  Processing and sampling pointing of kelp

133 g HURf

HURE B B A P, R IR SERE VR 7 4 B4y,
B3 S B A AN B2 em, K AL A I 10 25 3 vh 0 )
WA, SR LT EORES ANH . HUAS R RE B R R
BIEMARERASN, T —20 CHM4 ARG LW ETH
FEMTE S F AR, AREC— € I T40 CIRIRTRAE -+
BRZE R, TS BT PR R 70 20 B S ROkt
ki, SRJEH100 HANVSB N7 4y, HT R8s,
1.3.4 AT ROKBERLE 2500 52

PR 765 D0 52 7 105K D 1 OB AR 3 AP, (i 4%
1. Waters XTerra MS C i 4 (150 mm X 4.6 mm,
Sum) ; WEIM: ANHE, BHNS50 mmol/L KH,PO,
(0.1%BEIR) Wi BEETEMFET: 0~3 min, 5% A,
95% B; 3~5 min, 5%~30% A. 95%~70% B;
5~10 min, 30% A, 70% B; 10~15 min, 40% A.
60% B; 15~16 min, 40%~5% A. 60%~95% B;
16~20 min, 5% A. 95% B; ifii#: 1.0 mL/min; BEFf
Fe 10 pL; KUK 225 nm; HHEAEIRE: 27 C.

AT FE A 5% TMAH AT AL B, $RECS &
i, BAEAE. FREGRFE0.10 g T-50 mLI¥iiF 110 C 3k}
BT, NS mL 5% TMAH$ZEOK, #jEl min, f§

FES AR BN E], A, RRET, BT (80+5) C
KB REIRIEI3 hy, ¥4, BL5 000 r/min®% #2505 min,
Wk bR E T 50 mLE LA d, NN IE & 28R K ik
DU, BOJEIHFN EER, INKE R 220 mL. IR
1 mLiH SR 0.2 pm B AL JE B 8 JG AL E . TR
BL0.5 mL¥A $2 BUOR AN 0.25 mL 0.1 mol/L {3V 5% B2 4
WEVA10.25 mL 1 mol/LAHCIVA, &G M 10 min, it
0.22 pm A FLIE AR 38 f5 AL E -
1.4 Hdlguih LRSI

LIS AE R Pl +s3K 8. K HMicrocal Origin (Version
8.5) FHExcel 2003147 #4573t Al e 2221

2 gRS5Hh

2.1 HPREE - T AR S S BT
WNEHEIBETEER- B RS IR I
10, . MITHMDITE AT €, WE2HR, i
GHINERL 570 % AN/ QLB 3 SN L. b X I
B R E AN (9 816.484+286.31)
(4 534.324+102.66) . (3 284.18+46.97) .
(2832.304+43.20) mg/kgfl (2 687.634+40.58) mg/kg.
g i SRR ( (8 753.24+291.64) mg/kg)
HEMA RN (89.17+£2.65) %, 10, & &K,
U5 (0.43+£0.02) %, MITHDITE & & 45N
(8.78+0.51) %A (1.62+0.06) %. K, s
FEU FHAAED, HHMIL 510% 74 4. Udo%
o RV CL T R S T AS [ ol 288 A B B AN [R) S A6 e
TR, Hrr S A S A S 713 340~10 203 mg/kg,
HARMAGER . 2ER . —REHR. ZRE
Ve bk K Eh it BE, WA P L R R WAL,
N (8 753.24+291.64) . (3 258.50+48.93) .
(2117.04+62.57) . (1720.56+48.05) mg/kgHll
(1689.414+59.95) mg/kg, 71X AT % .
Wk, B D, TS ANRE R, E K
Bkt JFHAETERZSREBEHREKE. Cecilie
PR A R R KR T45~80 CHIE
A, AR E ERFEKI2% ~94%, &
£1300~400 pg/g. fE&N LT EEHF, TR
W10, e &m ( (442.00£21.99) mg/kg) ,
HRN—RER R ( (328.09421.63) mg/kg) . #h
Bl ( (297.66116.97) mg/kg) M kI i
( (281.35+14.01) mg/kg) , BEHFH 105 & BRI
( (42.67£2.68) mg/kg) , BLBLEAEE5 A K
SR, S TS| R M AR A . X R
I FH v B0 € - PR JEORS B S5 B AR O R 0 e KR
HRUE SSRGS R 10 H AL AT, AT
RE AR B AR B R 2L Bl oy 3 R T R ML [ e ik . 7R



78 2024, Vol.45, No.0lI

E6miltl =

XRS5y 53

EZ- B R P MITHIDIT S &AM B, 2> 54
698.22~861.90 mg/kg#1123.97~158.67 mg/kg, X i
MITHIDITHE BT L iAe e, fEIN Tl R b oA 5 1 TR
K

10 000 -
9000
SOOO:W
3000
2 000

1000
0

o glo;
EMIT ®DIT

&/ (mg/kg)

it

iR
B2 UM - AL TR A ik

Fig.2  Contents of four forms of iodine in the first kelp during

blanching and salting
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